
 

 
Welcome to Manaw Bali 

Bold, Beautiful, and Unapologetically Thai 
 

 
 

2025 – Petitenget, Bali  — In the heart of Petitenget, where Bali’s vibrant food scene meets 
refined sophistication, Manaw emerges as an elegant homage to Thai cuisine. Named after the 
Thai word for lime, Manaw embodies vibrancy, balance, and a zest for the extraordinary. Here, 
the timeless essence of Thai flavors is elevated through contemporary craftsmanship, resulting 
in a dining experience that is as sophisticated as it is soulful. 

Influenced by the bold traditions of Thailand, Manaw sets out to challenge expectations, fusing 
age-old techniques with modern flavor profiles. Manaw is committed to crafting each dish with 
the finest ingredients, ensuring an exceptional dining experience. Every element is prepared 
from scratch with care, infused with a fresh, inventive touch that stays true to its culinary 
philosophy.  

The setting is just as captivating as the cuisine. Overlooking lush rice fields, Manaw’s interiors 
radiate an understated luxury, where rich textures and warm tones create an atmosphere of 
refined intimacy. Whether for a quiet dinner, a celebratory evening, or an afternoon of  



 

 

indulgence, Manaw is designed to captivate the senses, leaving an impression as lasting as its 
flavors. 

A Menu That Surprises and Delights 
 

The Salt-Crusted Barramundi is an 
experience in itself. Encased in a golden 
salt crust and slow-grilled to perfection, 
this whole barramundi is expertly 
flambéed tableside. As the crust is 
cracked open, the fish within is 
exquisitely tender, infused with the 
delicate smokiness of the grill and the 
vibrant freshness of the herbs nestled 
inside. A bold, zesty spicy lime nam jim 
completes the experience, cutting 
through the richness with its electrifying 
tang. 

At Manaw, Thai curries are more than 
just a staple, they are a canvas for 
creativity, reinterpreted with depth and 
elegance. Each creation is thoughtfully 
crafted to honor the deep, aromatic roots 
of Thai cuisine. The Octopus Yellow 
Curry is a perfect example. Perfectly 
grilled octopus rests in a pool of rich, 
velvety Thai yellow curry, its warmth 

complemented by a luscious cauliflower purée. A drizzle of Thai chimichurri introduces a vibrant 
herbaceous lift, creating a dish that is at once comforting and exquisitely complex. 

Manaw’s bar is equally adept at crafting libations that intrigue and delight. The Smoked Sup-
Pa-Rod reinvents tropical indulgence with a surprising twist, blending smoky grilled pineapple 
with warm Nusa Cana spiced rum, velvety peach syrup, and a hint of citrus. The result is a 
cocktail that is bold, unexpected, and effortlessly elegant. 

For the true indulgents, Salted Cacao presents a sumptuous conclusion to a perfect meal. 
Seagram vodka is seamlessly intertwined with rich cacao brown and white liqueurs, subtly  

 



 

 

enhanced by Tejakula sea salt water. Sweetness flows in silky smooth waves, while a subtle 
salty depth lingers, leaving you wanting more.  

Manaw is built on the principle that exceptional dining should be a balance of indulgence and 
accessibility. Thoughtfully priced, each dish delivers not just bold flavors and premium 
ingredients but also remarkable value, ensuring that indulgence remains within reach.  

A Destination Worth Savoring 
Manaw is more than a place to dine, it is a place to linger, to indulge, and to immerse oneself in 
the beauty of a meal shared. Whether drawn by the allure of bold Thai flavors, the refined 
elegance of its setting, or simply the joy of discovering something extraordinary, Manaw invites 
you to indulge in an experience that is as refined as it is unforgettable. 

"Kin khao, kin nam, laeo mee kwam sook"—Eat well, drink well, and happiness will follow. This 
beloved Thai saying captures the very essence of Manaw: food is not just nourishment; it is an 
experience, a moment of joy, a reason to come together. 

Images: https://drive.google.com/drive/u/0/folders/1IPzAIX3hCw3xYLzej3N5NsJ6ZMHF5E0E 

Please contact +62 812 2886 7159 for reservation or visit our Instagram: @manaw.thai for 
more information. 
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